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SUMMARY: 
 
Plasmatic lipoproteins include the free and esterized cholesterol in variable 
proportions, which is the transporting modality of cholesterol as it circulates between different 
organism components (1). 18 acetyl molecules CoA are employed for the production of a 
cholesterol molecule. 9 carbon atoms are lost during the biosynthesis (2). The extraction of 
free and esterized milk cholesterol was conducted according to the Folch et al.  method 
(1957), implying minor modification as to solvent volumes of analyzed samples. 
      
Tab. 1                                     Fig.1.  
The different liquid phase of lipids           The chromatographic separation in a thin layer of neuter lipids  
in bubaline milk, following sodium methoxide saponification 
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MOBILE PHASE LIPIDS 
A B C D E 
Esterized 
cholesterol 
(CE) 
0,82 0,68 0,77 0,80 0,82 
Fatty acid 
esters 
(FAME) 
0,76 0,61 0,67 0,72 0,76 
Free fatty 
acids (FFA) 0,43 0,11 0,25 0,32 0,37 
Free 
cholesterol 
(CL) 
0,43 0,11 0,23 0,32 0,37 
